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21 CFR Ch. I (4–1–14 Edition) § 139.115 

§ 139.115 Enriched macaroni products. 

(a) Description. Enriched macaroni 
products are the class of food each of 
which conforms to the definition and 
standard of identity and is subject to 
the requirements for label statement of 
ingredients, prescribed for macaroni 
products by § 139.110(a), (f), and (g), ex-
cept that: 

(1) Each such food contains in each 
pound not less than 4.0 milligrams (mg) 
and not more than 5.0 mg of thiamin, 
not less than 1.7 mg and not more than 
2.2 mg of riboflavin, not less than 27 mg 
and not more than 34 mg of niacin or 
niacinamide, not less than 0.9 mg and 
not more than 1.2 mg of folic acid, and 
not less than 13 mg and not more than 
16.5 mg of iron (Fe); 

(2) Each such food may also contain 
as an optional ingredient added vita-
min D in such quantity that each 
pound of the finished food contains not 
less than 250 U.S.P. units and not more 
than 1000 U.S.P. units of vitamin D. 

(3) Each such food may also contain 
as an optional ingredient added cal-
cium in such quantity that each pound 
of the finished food contains not less 
than 500 mg. and not more than 625 mg. 
of calcium (Ca); 

(4) Each such food may also contain 
as an optional ingredient partly 
defatted wheat germ but the amount 
thereof does not exceed 5 percent of the 
weight of the finished food; 

(5) Each such food may be supplied, 
wholly or in part, with the prescribed 
quantity of any substance referred to 
in paragraphs (a) (1), (2), and (3) of this 
section through the use of dried yeast, 
dried torula yeast, partly defatted 
wheat germ, enriched farina, or en-
riched flour, or through the direct ad-
ditions of any of the substances pre-
scribed in paragraphs (a) (1), (2), and (3) 
of this section. 

Iron and calcium may be added only in 
forms which are harmless and assimi-
lable. The substances referred to in 
paragraphs (a) (1) and (2) of this section 
may be added in a harmless carrier 
which does not impair the enriched 
macaroni product, such carrier being 
used only in the quantity reasonably 
necessary to effect an intimate and 
uniform distribution of such sub-

stances in the finished enriched maca-
roni product. 

(b) Enriched macaroni is the enriched 
macaroni product the units of which 
conform to the specifications of shape 
and size prescribed for macaroni by 
§ 139.110(b). 

(c) Enriched spaghetti is the enriched 
macaroni product the units of which 
conform to the specifications of shape 
and size prescribed for spaghetti by 
§ 139.110(c). 

(d) Enriched vermicelli is the en-
riched macaroni product the units of 
which conform to the specifications of 
shape and size prescribed for vermicelli 
by § 139.110(d). 

(e) The name of each food for which a 
definition and standard of identity is 
prescribed by this section is ‘‘Enriched 
Macaroni product’’; or alternatively, 
the name is ‘‘Enriched macaroni’’, 
‘‘Enriched spaghetti’’, or ‘‘Enriched 
vermicelli’’, as the case may be, when 
the units of the food comply with the 
requirements of paragraphs (b), (c), or 
(d) respectively of this section. 

[42 FR 14409, Mar. 15, 1977, as amended at 58 
FR 2878, Jan. 6, 1993; 61 FR 8797, Mar. 5, 1996] 

§ 139.117 Enriched macaroni products 
with fortified protein. 

(a)(1) Each of the foods for which a 
standard of identity is prescribed by 
this section is produced by drying 
formed units of dough made with one 
or more of the milled wheat ingredi-
ents designated in §§ 139.110(a) and 
139.138(a), and other ingredients to en-
able the finished food to meet the pro-
tein requirements set out in paragraph 
(a)(2)(i) of this section. Edible protein 
sources, including food grade flours or 
meals made from nonwheat cereals or 
from oilseeds, may be used. Vitamin 
and mineral enrichment nutrients are 
added to bring the food into conformity 
with the requirements of paragraph (b) 
of this section. Safe and suitable ingre-
dients, as provided for in paragraph (c) 
of this section, may be added. The pro-
portion of the milled wheat ingredient 
is larger than the proportion of any 
other ingredient used. 

(2) Each such finished food, when 
tested by the methods described in the 
cited sections of ‘‘Official Methods of 
Analysis of the Association of Official 
Analytical Chemists,’’ 13th Ed. (1980), 
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